where Ni is the number of Kohansho with ranking Ri, and NT is the total number of fruits. This gives a score of severity on a scale ranging from 0 to 10013),14). AsA, dehydroascorbic acid (DHA) , and total ascorbic acid (TAA) contents in flavedo tissue of the peel were determined using HPLC as previously described13). Total phenol content in flavedo was determined according to a modified method 15) of Folin-Denis. These components in flavedo were assayed from 4 Hassaku fruits and 6 ' Kiyomi' fruits from each treatment at scheduled dates during storage at 20 t . They were also analyzed in the flavedo from sound and Kohansho peel of several Hassaku and 'Kiyomi' fruits. (Fig.1A) . The higher AsA content in the flavedo of fruits treated with AsA or ErA was retained until day 3, but AsA content decreased thereafter and did not differ between the treated and nontreated fruits on day 5. AsA content in the flavedo of fruits treated with hot water was also higher than that of control fruits on day 1 and 3, but decreased to the same level as the controls on day 5. DHA content of flavedo increased gradually and tended to be higher in control fruits than in hot water, AsA, or ErA treated fruits during storage at 20•Ž (Fig. 1B) . These results imply that the increased AsA in the flavedo of treated fruits was oxidized to DHA during storage. AsA as an antioxidant was probably depleted with the oxidation reaction to inhibit brown discoloration of Kohansho as noted in a previous report on browning disorder of flavedo tissue discs of Hassaku13). Total phenol content in the flavedo of Hassaku fruits treated with AsA increased gradually during storage at 20•Ž (Fig. 1C) . The content of other fruits was higher on day 5 than on day 0 at 20•Ž . The trend of changes in total phenol content agrees with a previous report on Hassaku ). The treatments did not affect the total phenol content in the flavedo of Hassaku fruits.
The percentage and severity of Kohansho of 
